Igg                      Milk and Dairy Products
Annaito. a yellow dyestuff obtained from the seeds of a tropical
plant, often is used to color butter. Certain oil-soluble coal-tar
dyes are also used since they are harmless and approved by the
Federal Food and Drug Administration. Years ago, color made
from carrots, saffron, marigold, and egg yolk was used to color
butter. In any case, the color used is one that is fat or oil soluble
since it must be retained by the milk fat. The color is added
directly to the cream before it is churned.
The dye known to chemists as di-methyl-amino-azo-benzene
and usually called *'butter-yellow" owing to its color, never is
used to color butter or other foodstuffs. Owing to its popular
name, some misinformed persons have believed that the dye is
used to color butter.
Butter Oil
A kind of clarified butter, more properly called butter oil,
is used in many parts of India and Egypt. It is called ghee in
India and saw ma in Egypt. Generally it is prepared from buffalo
milk. The fresh milk is boiled for about one hour and then is
allowed to stand in a warm place. Sometimes a little curdled
milk (called dhye) is added to hasten coagulation. The curdled
mass is skimmed off and churned for about one-half hour.
Towards the end of this time, water is added and the churning
continued until butter is formed. The fat is heated and strained,
so that a clear butter oil is obtained. The method of manufacture
removes much of the curd and moisture usually present in butter
and also imparts a pronounced cooked flavor and odor to the
product. It has good keeping properties, which is important under
the climatic conditions of the Orient. Large amounts of it are
used there for cooking and making confections. When made
from cow's milk it often is used as a medicine, especially if it is
old and rancid.
Clarified butter, made by melting butter and removing the
curd and moisture, also is used to a considerable extent in Swreden
and Switzerland. During recent years, butter oil, made by heating
butter and removing the water and curd by means of a centrifuge,
has become an important commercial product. Much is made in
New Zealand and exported to Great Britain under the name of
dehydrated butter.